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i. V the Nature of Sugar. 
Nature's Works inexplicable, 5 
5 e Uſe of Chemiftry. 1 
4. Sugar known” to ** Anci ents, and UL whit 
n 
5. Of ſending Boilers 70 the Weſt. Indies, dein 
r 
1 3 ought 10 be creful Fi the WO 
Header of their Sugar. 
6. Sugar accus'd of being hurtful, 
'£ { 7. Sugar, of what it 3 | 
8. Its Uſe when;crude or raw. er 
9. Heu +efin'd, its good Beli, 3 
10. 2 for Hifents and therr, Preference 
— it 
11. Approv'd of by theiſeveral- Species of Beings, 
12. Its Friendline(s in-various Applicati ns, . 
13. Not the Cauſe of rotten Teeth, Bi 
14. Grocers have bad Teeth, and the call. * 
15. Sugar an excellent Sap. 
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au prodce « a fine ene, 
ay 2 with French Brandy.” 
I 18 French Brandy, its Original. 


19. Melaſſes Spirit preferable in al every Uſe 
20. Rum, its Original. 


21. Melaſſes Spirit clear'd of "I hot and fiery 
22. Being mix'd with French Brandy or Rum, 
improves them. 


23. Rum generally prefered ” French Brandy. 
24. Melaſſes an excellent Subject for Brewing. 
25. Sugar improves the moſt delicious Fruits. 


26. Its preſerving. Quality. 
27. Sugar indebted to the 10 


28. Our Obligations to it t for preſerv d 9 &c. 


29. Sugar accus d of being hot, anſiver d. 


5 30. Raw Sugar not ſweeter 1 rejin'd. T5 
31. That refin'd Sugar has not an acid Taſte or. 


ality. 


32. Further prov'd ak Qhirurgical Operations b ; 


33. Sugar does not generate Worms. 
34. Story of Dr. Slare's Grandfather. 
35. Story of the Duke of Beaufort. 

36. Dr. Slare's Account of himſelf. 


37. The Concluji on, with Remarks on enen. . 


tation. 
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Very eminent Phyſician and 
Chemiſt tells us, There is no 
“vegetable Subſtance, whoſe Na- 
ture is harder to determine, than 
that of Sugar; that it cannot be call'd a Salt, 
an Oil, or a Soap, becauſe it has many eſſential 
and ſurprizing Qualities, not found in thoſe 
Bodies: Though it does in many Inſtances par- 
take of their Natures, as demonſtrated from 
Chemical Experiments; yet how ſo many va- 
luable Properties ſhould be lodg'd in one Ve- 
getable, is by Reaſon hitherto inexplicable. _ 
(2) Herein does Nature bid Defiance to our. 
molt induſtrious Enquiries, and plainly evinces, 
that as the Ways of its mighty Author, are paſt 
finding out, his Works, the more they are 
look'd into, the more amazing they are : As we 
| are not able to explicate or account for them, 
= though the unwearied Mind of Man is conti- 
IF nally employ'd in Reſearches  . __ 
= ( 3 Chemical Proceſſes are often productive 
of ſurprizing Phænomena; which, as they ſeem 
out of Nature, we can only admire at. Ne- 
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vertheleſs, as they more frequently diſcloſe ſuch 
Effects, that, by our Attention to the Nature 


of Matter, and our Reaſonings thereon, are the 


only Means of diſcovering to us, the different 
| Subſtances of which Bodies are compos'd or 


confiſt, and are of inexpreſſible Benefit to Man- 


kind; and to the Chemical Art are we indebted, 
for the. Means of ſeparating thoſe groſs and fe- 


culent Particles, found, as it is brought from 


the Indies, in that moſt delightful concrete 
dnn 5 6 qe) Foy: 
(4) At what Time, or by what Means, the 


Juice of this Reed or Cane was brought to that 


Conſiſtence, which we term Sugar, cannot be 
aſcertain d; but we may reaſonably believe, that 


as it was originally deſign d, by its many Virtues, 
to be a great Bleſſing to Mankind; Nature 
could not keep it long in Obſcurity, agree- i 
able to the Senſe we have of the Goodneſs 


of its Author. It appears to be known to 
the Ancients, though very imperfectly, by 


what they ſay of it. This Juice by ſome is 
call'd Honey, found in the Leaves of Reeds q 
by others, a Liquor, with which Honey itſelf ſ 


is not to be compared for Sweetneſs ; and by 
one it is term'd an Indian Salt, indurated by the 


Heat of the Sun ; which latter Deſcription 
plainly indicates. the manner of its becoming 
granulated and known. This Reed or Cane 
conſiſting of a ſpongious Pith replete with 
ſaccharine Juice, and cover'd by a thin Rine or ³⁶ 
Skin, and being agitated by the Wind, do 

' ſhock and bruiſe one another, and thereby if 
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diſcharge, in Part, their Contents, which by 
the Heat of the Sun is indurated, and thus be- 
comes what we call Sugar; and this we may 
be further aſſured of, that its extraordinary 
Luſciouſneſs drew the Attention of conſiderate 
and thinking Men, who, upon very ſmall Re- 
flection, concluded, that ſeparating it from that 
Quantity of heterogeneous Particles, in which 
it was invelop'd, muſt be of univerſal Benefit. 
The molt probable, and we conceive the only 
Way of performing this, was from a Know- 
ledge and Acquaintance with Chemical and 
Experimental Philoſophy ; for by what other 
Means may we diſcover the Manner and Mo- 
tive of Bodies ſo powerfully operating on each 
other. The refining of it here, is no more than 
ga4 Repetition of the firſt Operations, philoſophi- 
cCally conſider'd, as it doth appear after every Pro- 
ceſs, and becomes thereby more homogeneous. _ 
(5) From the foregoing Confiderations, we 
are induced to think that the ſending of Men, 
call'd Boilers, to the Sugar Iſlands, who are 
only acquainted with the common Methods of 
refining here, is very unlikely to be of Ser- 
vice to the Gentlemen Planters; nothing being 
more demonſtrable than the great Diſſervice 
they are to the Refiners here; and how that 
will be of real Benefit to the Planter, we be- 
lieve it difficult to ſhew, but chooſe to refer 
the diſcuſſing this Matter to another Place. If 
che Planter expects any Improvement on his 
Eſtate, from the juſt and proper Application 
of its Produce, it muſt be from Men of .a 
3 B different 


Ne 
| OW} different Tun ; who ate not unacquainted with 
Nature, and are capable of conſidering the 
Juice of the Cane in various Lights, as it is 
affected by the different Soils in which it grows, 
and which every Man, who underſtands vege- 
table Nature, will conſider, and apply a ſuita- 
ble Treatment, to facilitate the Separation of 
thoſe Heterogeneous Particles imbibed from 
© thence, and do more or leſs ſtrongly adhere ; 
Z 5 and whatever he does, he ſhould be careful to 
ſupport the Character of his Sugar in the Opi- 
_ .  nion of the Refiners here; for without their 
* Labour and Induſtry, a ſmall Portion of Sugar 
would anſwer the Conſumption. This Confi- 
deration has not, as we apprehend, the Weight, 5 
that Reaſon, and the Nature of Things require it 
1 * Fodld., But to return from this Digreſſion. . 
1 L ks ö (6) In ſpeaking of Sugar, we always mean 
1 e unless crude or raw Sugar is * 
17 i . larly nam d. Sugar therefore, we ſay, is falſly 
IB and very unjuſtly accuſed of being hurtful, as 
| | Y FE containing a ſecret Acid of a very dangerous or 
. 


. 


* 


N 


cCorroſive Sharpneſs, productive of many rue- 
ful Diſteinpers, and filling the Body with 
"Ii m, fretting the Gums, and rotting the 
1 and a Cauſer or Promoter of the Scurvy. 
i ou make the contrary of all this appear, will 
confirm every ſenſible Perſon in the Uſe of it, 
zl s it will convince him, that it is as wholeſome 
and innocent, as it is pleaſant ; and therefore 
muſt add oreatly to the Satisfaction of ſuch, as 


have hitherto, gin, in the Conſum ption of 
| it.. 
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(7) Suge 5 


or Liquor not inflamable. © 

= (8) The great Parent of the Univerſe ſeems 
to have bleſs d this Vegetable in a more peculiar 
manner than many others, as he has made it. 
when even crude or raw, conducive to the Ser. 


ceed from a viſcous Cauſe, and is able to diflolve © 
1 any glutinous, gummy, or oleaginous Sub ſtance 
in the Body, ſo as to render it eaſy to unite, 


Separation of its heterogeneous Particles, which 
| rife as Scum, and being taken off, there re- 


nat Peliebr. by the free Uſe of them, become 
hurtful; this cannot be faid of Sugar, for as no 


ill Property belongs to it, ſo nothing pernicious 


* 9 by * 


7) Sugar, as brought from Abroad, con- 
tains, as appears by Analization, oleaginous, ſa. 
line and earthly Subſtances, and is a kind of _ 
neutral Soap: By Diſtillation it affords a Spirit 


ry — 


vice of Mankind, by taking down the unweildy - © | 
Bulk of Fat that ſome Conſtitutions are habi- | 
tually troubled with. The great Boerhave hass 
aſſerted, it reſolves, relaxes, attenuates, and 

proves ſerviceable in all Diſtempers that pro- 


and be carry'd off, along with the more aqueous 
\ (9) Sugar is refin'd and purify'd by proper ö 
Subjects, aſſiſted by Fire, Fo univerſal Cauſe __ | 
of all the Changes in Nature, theſe produce a 


mains a nutritious and balſamick Juice, and by 
og the Water, which was made uſe f 
in the foregoing Operations, granulates and be- 
comes Sugar, regenerated, purified, refin'd, and _ 
Jof a moſt pleaſing Taſte. It is a N general 
Obſervation, that thoſe Things which give us 


W y = 
1 ” 
p 4 
4 N 
* t 
1 5 


W 


e CITY er PT 1 ie 


can poſſibly attend its uſe. We cannot by any 
better Means confirm the Truth of this, than by 


[65] 


appealing to the Experience of thoſe, who have 
for ſome Years, made it a principal Part of a 
daily Regale, and it might be hop'd that thoſe 


who have complain'd of the Cholic from the 


uſe of Tea, might, by being leſs profuſe in that, 
and more 101 in the free Uſe of the fineſt Sugar, 4 
by its ſoft and balſamick Quality, prevent that 


| Diſorder, - 


(10) When Infants are depriv' d of that Food 


kind Nature has defign'd for them, what do 
the moſt Judicious preſcribe in its Stead? Milk 


and Water, even Bread excluded ; and why ? ? NH 
Becauſe the ſmalleſt Particle of it contains an 


earthy. Subſtance, which may cauſe Obſtruc- 


tions in their very minute Paſſages ; but in or- 


der to give it the greateſt Reſemblance of that 
Juice or Liquor, prepared for it in the Mother's 


Breaſts, the fineſt Sugar is ordered for that 
Purpoſe, and does not the tender Infant give its VF 


Approbation of what is thus duclified, in pre- 
ference to what is not ſo? Let any Nurſe make 
the Experiment, and ſhe will ſoon be convincd Wl 


of the Choice, that, in this Inſtance, Nature itſelf | x 
gives to this excellent and pleaſing Sweet ; nay, 


this Nutriment may be look'd upon as more 


wholeſome for tender Infants, than the Breaſt 


Milk of many, who allow themſelves the Uſe 


of burning Spirits, and feed on groſs and over. 
ſeaſon'd Viands. 


(11) That Sugar has a met delightful Re- 


| liſh, we have the Conſent of all the, various 


8 * 


eee e 8 
of Beings, and this furniſhes us with an Argu- 
ment for the ſalubrious Qualities of it. Na- 


F is ſo extenſive, when by Accident, through In- 
advertency, they have laid hold on any thing 


| 4 they find injurious, as to diſcoveg to them Re- 


medies, which they have immediate Recourſe 
to. No one Thing in Nature hitherto known, 


X cepted. We have often ſeen the Horſe that 


t has been in the Mill, and grinding of Sugar, 
when his Head has been looſen'd, in order that 
be might eat or drink, put his Noſe into the 


W Sugar, and take up a Mouthfal, which he 
X Negligence of the Miller permittde. 
= There is a ſmall black Ant in the Weſt Indies, 
a domeſtic Inſet, when by Accident ſome: 


refined Sugar is let fall on a Table or Dreſſer, 


though at that Time there is not the Ap- 
pearance of one Inſect, in leſs than a Minute, 


«a conſiderable Number of them will be ſeen 
devouring of it with great Eagerneſs; and 


1 what is very diverting, when it may be rea- 
ſonably preſumed, their Appetites are ſatisfied, 


four, with joint Force, carrying away ſmall 
= 5 Pieces 


\ 


ture has in a ſurprizing manner diQtated to 
* them, what is their moſt proper Food and 
Nouriſhment, and given them ſuch an Inſtinct, 
as cauſes them not only to know Things diſ- 
** taſteful to their Palate, without their eſſaying 
them, but to know ſuch Things as are preju- 
2X dicial to their Natures ; nay, their Knowledge 


is palatable to all kinds of Beings, Sugar ex- 


= would repeat for a conſiderable Time, if the 


you will perceive them in Parties of three or 


F bf” 8 9 5 
pieces. Thus from almoſt the largeſt Animal, 
to almoſt the ſmalleſt Inſet, we diſcover a 
Fondneſs for that moſt delicious and agreeable 
concrete Sugar; which is an unanſwerable Teſti- 

mony of ; Wholeſomench and Pleafantneſs 
of 1 It. | Lia. 
(12) That Sugar is as Ke in outward © 
App plications, let us conſider ſome. Cafes in 
which it is or may be uſed: As the Apple of 
the Eye is the moſt tender Part belonging to 
the human Frame, if ſome Sugar or Candy is 3 
finely 3 and blow'd into the Eye, 
it removes white. Spots and Films; and wien 
by Cold or other wiſe es by a Befluxion of 
. ſharp Humours, its ſoft and balſamick Proper- 
ties gives the greateſt Eaſe; in Coughs and Sore 
Throats, does it not, when apply'd,, ſheath 
thoſe ſalt and ſharp Humours, which are the 
Cauſes, and alſo heal the affected Part? 
(.) Aud here a common Accuſation occurs, 
that Children greatly injure. their Gums and 
Teeth by eating of Sor and ſweet Things; 
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(14) It is alſo obſerv' d, „e 18 
very bad or few Teeth, owing to the eating of 
| Sugar, and ſometimes ſcabby Hands, by ſome 
| i call d, The Grecers Itch, caus'd, as ſaid, by the 
. ; handling 


Tb whereas carious Teeth and-carroded Gums are 
Ii moſt evidently owing to improper. Food for 
11 Children, which is productive of ſharp Hu- 
Ji mours, and which are contain'd in the Liquor: 

1 proceeding from the Glands of the Mouth and 

1 Throat, and are the Cauſes of the Foulneſs that 

| | affect thoſe Parts. 

tf 


441 


d, | handling of Sugar. Permit us to Gy ; what a 


a learned Advocate for Sugar has written; 
le There is indeed a fort of Sweet, not with- 
i- out Cauſe complain'd of, for being miſ- 
1s „ chieyous to the Teeth and Gums, and that 


* « is Raiſins; he might alſo have ſaid Figs; 
theſe, when they are plentifully uſed, 40 
F< manifeſtly bring on the Tooth-Ach, which 


I have experienced i in myſelf, who am not 
„ inclin'd to that Pain: I have alſo obſerv'd 


Hands of thoſe Grocers that handle them, 
and rub them in order to their parting them 
„ that Way; for in Length of Time, it will 
* make their Hands rough, and ll breed 
Scales, much like that of a leprous Kind; 


e Effect, is only dne to ſome clammy cor- 
“ rofive Subſtance that lies upon the Surface of 
rs, (* this Fruit, for if you waſh your Raiſins and 
md Currants in fair Water, and then make uſe 
gs; of them, they will not hurt your Fingers, 
arc nor do any other Harm; but Sugar is far 
for « from deſerving any ſach Imputation, for I 
Iu- * have caus'd it to be put into hollow Teeth f 
aor without giving any Uncaſineſs.“ 
and WY Having confider'd Sugar as one of the un- 
hat < likelieſt Things in the World to devour 

Fleſn or corrode Bones, I made it my Buſi- 
ave 4x * neſs to try it on myſelf, for many Weeks 
> of W© ſucceſſively, 1 rub'd my Gums and Teeth 
"me- with fine fifted Loaf Sugar, and made my 
the 8 Gums better and Teeth whiter,” So far this 


ling „ learned 


e that both Raiſins and Currants do affect the 


1 «© hut 1 plainly find, that the true Cauſe of this 
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F' 10 
learned Man. But what hall we ſay of thoſe 


learned Men that ſlander it, arte uſe it, 
and not for thoſe corroſive Qualities they attri- 


bute to it, but for its contrary Virtues? That it 
makes a grateful, pleaſant and uſeful Snuff, 
has been experienced by many, who had = x = 


moſt loſt their Voices, as Sugar by its balſa- 


mick Virtue heals the. Throat and Palate. 


(1 5) Sugar, by its ſoft and balmy Temper, 
if mix'd with Milk or Water, and us'd as Soap, 
makes the Skin both ſmooth and ſupple, and 


is particularly good, if diligently apply d. to 
chap d Lips. 


(16) As the fineſt Sugar is thus particularly 
Wholeſome and Salubrious, fo every Sweet pro- 


ceeding from it, is neceſſarily ſo. Melaſſes or 
Treacle, which is the loweſt Order of Sweets 


produced of Sugar, for its great and many Uſes is 


not to be equall'd by any other Subſtance or 


Body : Some of its Excellencies I ſhall enume- 
rate. In many of the Counties in England, par- 
ticularly the Northern, People give it to their 


Children, and even themſelves uſe it inſtead of 
Butter, not as it is more cheap, but as it is a 
more nutritious Diet, and eſpecially to Children 
more. pleaſant ; it neither fouls nor clogs the 
Stomach, but by its Moiſture and Warmth 8 
cauſes a gentle Fermentation, and thus the 
Body of the Syrup being open'd, diffuſes its 


ſtrengthening and enlivening Virtues ; ; and as it 


is moſt certainly poſſeſs d of thoſe Qualities, i 
how much more Serviceable would it be to the 


f Labori ious Part of W throughout the 4 


King- 


ne 


it, 
ri- 
4 is 


nee 


It might perhaps be ſaid, that to give a Man 
Treacle to his Bread, would be to make a 
Child of him again; but he would be made 


ſenſible by the kindly Warmth diſpers d through 


all his animal Faculties, that it is a more pro- 


* per Diet than either Butter or Cheeſe. It may 
perhaps be ſaid, that it will render his Beer diſ- 
agreeable; it may be ſo, but there will be no 
Neceſſity of drinking fo ſtimulating, inflating 
and corroſive a Liquor. Ale a ſofter Fluid is 


more agreeable to our Conſtitutions ; Digeſtion 
would be more eaſily 


ſuch a ſolid and heavy Body as Cheeſe is to be 
diſſolvd and thrown off. 


Odour, and ſo diſagreeable at firſt to moſt 
People, as Porter, ſhould obtain fo conſidera- 


ble a Conſumption ; but being introduced to the 
Tables of the Great, to drink Porter, became a 


Faſhion and a Mark of Politeneſs. 


(17) But leaving this Digreſſion. Let us con- 


ſider it as the Original of a Spirit, Wholeſome, 
Pleaſant and Uſeful. In order to do what 


Juſtice may require, and to make its Virtues 
more conſpicuous, and to do it Honour, as 


ſome perhaps may ignorantly imagine, we will 
compare it with thoſe two favourite Liquors, 
French Brandy and Rum. That Melaſſes Spirit 


has for its Original, a more worthy Subject 
than either, will admit of no Diſpute ; but let 
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Kingdom, if us'd inſtead of Butter or Cheeſe ? 


perform'd, as much leſs 
Power is requir'd of thoſe Organs, that Na- 
ture has appointed to that Function, than when 


A It ſeems ſtrange, 
that a Liquor of fo rank and odd a Taſte and 
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ET, 
us conſider the particular Qualities for which 
French Brandy is ſo much eſteemed: Theſe, 
as claim d by its Favourers, are a certain Fla- 
vour, which we cannot attain, with a Softneſs 
and Fulneſs in the Mouth: In order to form 
a right Judgment of theſe Qualities, it is ne- 
cCeefary to conſider from whence they proceed ; 
14 and if we prove they proceed from bad Prin- 
* Cciples ſtill reſiding in the Subject, we muſt re- 
1 gard them as Impurities, and however ſupported 
by Fancy or Humour, we muſt condemn them, 
19 for neither Fancy nor Humour will ever be 
allowyd to alter the Nature of Things. 
7 (8) French Brandy is an unrectified infla- 
mable Liquor, produced of the Lees, and fe- 
culent, groſs and otherwiſe uſeleſs Parts of the 
Juice of the Grape; alſo of the 11 855 of ſuch 
Grapes as are damag'd and ſpoilt ; after they 
have been properly fermented, and put into a 
Still, by a gentle Fire a Liquor is drawn that 
= diſtinguiſh'd by the Name of low Wines, 
which being onee more put into the Still and 
drawn as before, a Spirit is produced, which 
being no further depurated, is not depriv'd of 
thoſe Impurities which cauſe thoſe Senſations, Y 
that are ſo much adnurd. 

(19) That a Spirit made of Melaſſes has 
many heterogeneous and foul Particles, that 
ſtrongly adhere to it, we do not pretend to 
deny; but we aſſert that before it is offer d to 

the Publick, it is made a clean and fine Spirit; 
we do not fay a perfectly pure Spirit, which is 
hitherto unattainable, though no where ſo well 


under- 


OY Cs 

underſtood, nor ſo nearly obtain'd as here, by 
the great Maſters in the Art of ReCtification 
and as it is made a neat inodorous and taſteleſs 


Body, is of general Uſe, and capable of receiv- 


ing whatever fine aromatic Taſte and Odour 
the Artiſt ſhall aſſign it, and is always made 


> uſe of in the fineſt Cordials : It is not at all ſur- 
=> prizing to meet with a Recipe for a fine Cor- 


2 dial, of a good old Lady's, where French Brandy 


is the Baſis ; but when it comes from a Man 


who pretends to ſome Underſtanding in the 
Nature of Things, it denotes the greateſt Igno- 


Smell we deſign to give in its utmoſt Purity, 
muſt be in a Subject that has the leaſt Smell 
and Taſte in itſelf, conſequently French 3 — 


mtr. 


__ — 


confin'd Uſe. 


IF conſiſts of thoſe earthy and oleaginous Particles, 


, KF which by the Uſe of proper Materials, and the 


Aſſiſtance of Heat, are ſeparated, thrown Up, 


Drainings of Sugar, are then fermented and 
1 4, 


bree or four Years, that thoſe fiery Particles 
WW communicated to it in paſſing through the 


rance in not knowing that whatever Taſte or 


N „ „63 — 


= is, by its high Flavour, an improper Subject 


for ſuch T Türpöſc, and therefore of a very 


= (20) The Original of Rum, is the Scum and 
other Refuſe procur'd from the Juice of the 
== Sugar Cane, in the bringing it to that Con- 
ſiſtence which we term Sugar: This Refuſe 


taken off, and being mix'd with Melaſſes or 


WM (21) It is faid of Melaſſes Spirit, that it is 
hot and fiery, and unfit for Uſe till it has flood 
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Still, may be diſſipated and loſt. That Melaſſes 
Spirit ſhould partake. of Fire more than any 
foreign Spirit, ſeems to us an Abſurdity. to 


aſſert, till it is made appear to be in its Nature 


more retentive of thoſe Particles, or that it 
more readily receives them, neither of which 
at preſent can be admitted. The Diſtiller may, 
by Haſte or Careleſſneſs, injure it, but no 
Spirits are fit to be drank, till they have ſtood 

| ſome ſmall Time: Old is a Term made uſe 


of to deceive the Fanciful ; for it may be very 


juſtly ſaid, that few Things are valuable for being 


old, and that Liquors are ſeldom found ſo? 


Malt Liquors become hard, Wine loſes its 
Taſte and Odour, and Spirits their Strength. 


a well rectified Melaſſes Spirit, was to be mix'd 
in a certain Proportion, with a4 fine Coniac 


Brandy, it would improve the foreign Flavour, 
after a proper Time for Digeſtion, and make it 


more eligible to People of the beſt Taſte, and 
thus it would be in Rum. The ſurprizing 


Phznomena, by the Mixture of two Bodies, 
without any Additament, may be ſeen in Mr. 
Boyles Mechanical Production of Taſtes and 
Odours. LE = 


(23) It is moſt certain, that few People 


among the great Number of the Admirers of 
_ theſe favourite Liquors, are tolerable Judges, 


as Fancy 1s their F Guide, attracted by 


the Words French or Foreign; Rum as moſt 
deſerving, has not the feweſt Fanciers, who are 
more happy than thoſe who are the Admirers 


* 
% 
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of French Brandy, as it has an additional Excel- 
lency aſſign'd it, by which its Partiſans or 


Fanciers contribute to their Healths, whilſt 


the Grape, 


= (24) That Melaſſes is a proper Subject for 


brewing either Ale or Beer, is well known ; a 


rely for that on the Experience of the common 


many People, but I am in Doubt of its being 


uſed in the beſt Manner, either for Profit or 


Pleaſure, which I may perhaps conſider elſc- 
where, as it has belonging to it, three of the 


= moſt valuable Properties, Cheapneſs, Whole- 
ſomeneſs and Pleaſantneſs. 1 
(25) That Sugar is a moſt valuable Con- 
crete, we have made appear; yet what we have 

| ſaid 


they are carouſing; and if Rum be Whole- 
X ſome, why ſhould not Melaſſes Spirits be ſo 
too, as being of the ſame Genus, though more 
purified, and made by more' ſkilful Opera- 
tors. The French indeed, with good Policy, 
have prohibited the making of Melaſſes Spirits, 
as being too powerful a Rival to the Juice of 


learned Gentleman has indeed told us, that 
Malt is generally preferr'd in England, on ac- 
count of its Cheapneſs; but I conceive we may 
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Brewer, whoſe only Reaſon for not uſing of 
LMelaſſes, is the conſiderable Penalty he would 
be liable to, in caſe of a Diſcovery ; nevertheleſs 
it is well known, that ſeveral Brewers have 
formerly run the Riſk, from which we may 
> ſafely conclude, that Gentleman to be miſtaken; 
but as this Penalty does not extend to the brew- 
ing with it for private Uſe, it is practis d by 


_— 
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ſaid is very ſhort of what it deſerves, or might 
be obſerv d in its Praiſe ; does not Sugar make 
many of the moſt a ecable Fruits ſtill more ſo, 
by agg Sugar with them, even when in their 
greateſt Perfection? As Raſberries, Stra wber- 
ries, &c. An eminent Phyſician { peaking in 
Vindication and Praiſe of Sugar, aſſerts it to be 
a ſort of Vicegerent to the Sun, by anticipating 
its ripening Virtues, and making of unripe Fruits 
palatable ; for though the maturating Faculty, or 
Fat of the Oven, may claim its Share by fitting 
it for the Reception of the Sugar, it is owing to 
the Sugar only, that it becomes pleaſant and de- 
lightful, for without it the unripe Fruit would 
| taſte ſowerer than before it was heated inthe Oven. 
(. 826) The healthy or falubrious Quality of 
Sugar, is ſhewn by its preventing the moſt gel \ 
licious and corruptible Fruits from Periſhing, 
and as it reſiſts Putrefaction, is proper for 
ſerving Subſtances a conſiderable Time; for this 
Reaſon, in the Sh Conſerves, Electuaries, 8 
Lnutuſſes and Confechons, cannot be made 
without Sugar, neither can Roots and various 
other Things be preſerv d without it; for it not 
only aſſumes the Smell, Taſte, and Colour of 
all the Ingredients, but allo preſerves their Vir- 
tues and Qualities for many Years. For a 
Confirmation of its inexpreſſible Perfections, 
let us but for a ſmall Space of Time, retire 
into the Lady's Confectionary and Paſtry. If 
1288 our Taſte be allow'd to give us any Delight, or 
bw that any pleaſing Senſation may be conveyd to 
ol us by our Palate, where can Wwe find {6 
ER delicious . 


delicious a Regale? And is it not owing to 
Sugar ſolely? If not, ſay from whence you 
can procure one to ſupply its Place? Even 

Honey will not. 8 N 

(27) But not . the Ladies of that 

Share of Merit, which is moſt juſtly their Due; 
their Induſtry in the Application of it, will 
always be moſt gratefully acknowleged by all 
Lovers of Sugar; and the Conhderation of its 
Paſſage through their fair Hands greatly enhances / 


behalf of Sugar, and beg their Patronage ; to 
be as juſt as they are beautiful, they muſt 
eſpouſe the Cauſe of Sugar, and not to ſeem 
ungrateful, make it of their Party, for nothing 
will, if applied, ſo innocently ſupport thoſe 
Perfections that ſo powerfully contribute to 
make them always deſirable, in which the IIa p- 
pineſs of Mankind fo greatly conſiſts: It I 
might be worthy to adviſe them, the Love of 
Sugar ſhould be the only Teſt of Good-nature ; 
for as Sugar corrects ſharp Humours in the 
Body, why may it not, by its pleaſing Taſte and 
balſamick Qualities, be expected to correct and 


(28) Sugar does not only aſſiſt the moſt de- 
licious Fruits in their grateful Flavours, When 
in their utmoſt Perfection, but likewiſe when 
Nature deprives us of them. Are we not be- 
holden to Sugar for many wholeſome and 
pleaſant Taſtes, which, without its Aſſiſtance, 
would be of little Uſe ? Such ſolid Subſtances 
as the Rinds of Lemons, Oranges, and Citrons, 
it makes moſt grateful Sweetmeats ; let us 

5 D not 


its Value; it is to them we make our Appeal in 


ſoften, crabbed, ſurly and unſociable Tempers? 1 


i 
19 
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Not forget our Obligations to Sugar, for the 


charitable Aſſiſtance and Comfort we receive 
by that exotic Root Ginger; and what Com- 


5 pariſon can be made between the common 
Ginger, and that which is gather'd young and 


incorporated with Sugar, not only in its grate- 


ful Taſte, but ſingular Uſe? Which is, to re- 
lieve us from thoſe racking Pains the Human 
Frame is ſo ſubject to by Flatulencies, and 
which it ſo powerfully performs : And where 


ſhall we find another Medicine, that when our 
Health requires its Application, its Pleaſantneſs 
will provoke its Uſe? And for this we are in- 
debted to Sugar ſolely. _ 


(29) There is an Objection to the Uſe 


of Sugar, which never fails of being mention'd | 


upon every Occaſion, and ſometimes by People 
rage pretend to ſome Skill in Chemiſtry, which 

that Sugar is of a hot Nature, and may R 
chadh Fevers, eſpecially in young Children; | 


but let us not take for granted as Truth what 
cannot be made appear, nor brings, upon Con- 
ſideration, the leaſt Shew of Reaſon with it: 


They ſay it has a fiery Quality belonging to, 


and certainly latent in it, becauſe, when per- 
fectly fermented, it produces a ſtrong Brandy 
by Diſtillation. But are not the Nature and 


Texture of all Vegetables chang'd by Fermen- 
tation? And will not our moſt delicious and 


cooling Fruits, being properly fermentated do 


the like ? Will not Apricocks, Peaches, Straw- 
berries, &c. which are very cooling, when ſet 


in a proper Ferment, produce a hot and fiery 


Spirit 


[ 19] 


Spirit? And does not the Juice of the Grape 


ive, after Fermentation, an inflaming Liquor 
call'd Wine? After that a burning Spirit? And 
will any of theſe wiſe Pretenders fo, that he 
has eaten Grapes, or other Fruits, till he has 
felt a fiery Spirit within him ? Or will the na- 
tural Heat of the Stomach, of either old, 


young, or middle aged, cauſe a perfect Fer- 


mentation? Or what Quantity of Sugar ſhould 


a Perſon eat to produce an inflamable Spirit, 
and thereby give him any manner of Uneaſineſs? 


A Man may eat Grapes or other cooling Fruits, 


in ſuch a Quantity as may cauſe a Surfeit, the 


Conſequence of which may, for ought we know, 


be a Fever? We therefore decide that the Objec- 


tion is idle and without Foundation. What is 
here contended for, is nothing more, than that 
the natural and peculiar Properties of Sugar, are 
ſo ſoft and balſamick, as to afford Nouriſhment 
to both Old and Young ; and that its kindly 
Warmth is greatly aſſiſting thereto : We would 
not be underſtood to fay, that Sugar is agree- 


able to our Stomachs, and its Contents at all 


Times; we are perſwaded, that nothing that 
Nature produces is fo; and that the great Ori- 
ginal of all Things never intended a Body of 
that Kind. But let us not be led away by the 


= Whims, Fancics, and Chimeras of the pre- 


tended Wiſe ; Experience, conducted by our 
Reaſon, is the only Guide wherein the Word 
Infallible may be uſed in a poflitive Senſe. 

(30) The People in 1 and the Counties 
adjacent, are particularly fond of raw Sugar, 


of 
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of which the fineſt fort is commonly call'd 
Liſbon Sugar, chiefly brought from Barbadees ; 
and the Reaſon aſſign'd for it is, that it ſeems 
more {weet than the Sugars which are refin d 
here; that is to ſay, Sugar and Dirt are more 
ſweet, than Sugar is when the Dirt is taken 


from it; which is manifeſtly contrary to the 


Nature of Things: And whoever gives himſelf 
Time to think, can never be made to believe, 
that to deprive Sugar of thoſe Particles, whereby 


it becomes more fimple and homogeneous, 


ſhould cauſe it to loſe its inherent and peculiar 


Property, Sweetneſs, and from which it receives 


its Name of Sugar, Sugar 1s replete with 
oily and earthy Subſtances, which by their 


Gravity make a more forcible: Impreſſion on 
the Tongue and Palate, and not being diſ- 
ſoluble, but by their ftrict Union and Coheſion 


with the Sugar, continue longer on the Or- 


gans of Senſation, and thereby cauſe a Decep- 
tion; for no Man will ſay that a certain Weight 


of Sugar and Dirt together, contains a greater 
Quantity of Saccharine Juice, than the ſame 


Weight of Sugar without Dirt; and he may 


at any Time, if he be fond of that fancied | 


Luſciouſneſs, debaſe the refin'd Sugar, by 


mixing a proportionate Quantity of thoſe hete- 


rogenious Subſtances, of which it has with much 


Labour been depriv a for the ſame Cauſe will 


have the ſame Effect. In the Countries at a 


greater Diſtance from London, particularly 
Northwards, the People are ſo greatly attach d 


to refin d Sugar, though of the coarſeſt Kind, 


ad 
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as to render the other unſaleable; and J am per- 


ſwaded it cannot be juſtly ſaid, they are more 
deficient in the Art of Penetration, than we 
who live in a milder Air. 

(31) It is farther ſaid to its Prejudies, that 
the beſt refin'd Sugar has an acid Taſte; this 
ſurely muſt be Imagination and Fancy, as. the 
Subjects made uſe of in refining Sugar, are 
alkalizate or neutral Bodies ; and whatever 
Acidity or Sharpneſs is to be met with in raw 


Sugar, is abſorb'd, imbib'd or taken from it, 


as will be made appear, when we treat of the 


Nature and Qualities of the ſeveral Bodies us d 
in the refining of Sugars. 


(32) This Accuſation of Acidity muſt fall 


== to the Ground, if we conſider the Uſe of fine 
38 Sugarin Chirurgical Operations, that when uſed 


in Fomentations, to waſh off the acrimonious 
Salts that cauſe an Ulcer, it depoſits more 
ſoft and healing Particles in their room, and 
that it both incarnes and cicatrizes. 
(33) I had almoſt forgot one heavy Crime 
laid to its Charge, that it generates Worms in 
Children; but if we conſider that Worms are 
generated. either by a coarſe, crude and ver- 
minous Matter, or by Eggs of Inſects, taken 
in with the Aliments, but Sugar and Honey 


never putr! 


(34) To em what has been ſaid in be- 


half of Sugar, and its ſalubrious Qualities, we 
hall relate an Account, as we find it in the Phi- 


loſophical Tranſactions abridg'd, Vol. 5, p. 311, 
ſent by. Dr. Slare to the Royal Society, as fol- 
lows. - ” I have 


[ 22 ; 


« ] have had reaſon to give a great Cha- 
racter of Sugar, on account of ſome extra- 
ordinary Effects it ſeem'd to have on my 
Grandfather, forty Years ſince ; he made it 
his daily Practice to take or lick up as much 
Sugar as his Butter ſpread upon his Bread 
* would receive, for his conſtant Breakfaſt, 
unleſs he happen'd to exchange it for Honey 
ſometimes ; he frequently ſweeten'd his Ale 
and Beer with Sugar, he had Sugar put to 
all the Sauces he uſed with his Meat, he 
had all his Teeth in his Mouth at eighty 
Years, ſtrong and firm, never had any Pain 
or Soreneſs in his Gums or Teeth, never re- 


* fus'd the hardeſt Cruſt. In his eighty-ſecond 


< Year one of his Teeth drop'd out, and ſoon 
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* after that a ſecond, which he put into my 
Hand, and was one of his fore Teeth ; he 
© bid me feel the Cavity, where I ſtruck my 
Nail upon a Bone; in ſhort, all his Teet 
came out in two or three Years, and young 
ones fill'd up their room; he had a new Set 
** quite round. His Hair, from a very candid 
* white, became much darker ; he continued 
in good Health and Strength, and without 
any Diſeaſe, and died in the ggth or 1ooth_ 


* Year, of a Plethora, as I gueſs for want of 


Bleeding. He was a Bedfordſhire Gentleman, 
of an old Engliſb Family, and the Caſe well 
known. This reconciled me much to vin- 
dicate Sugar, which I have formerly done 
before the Royal Society, and have ſhewn 
the unjuſt Calumny of the famous Willis 

4 * againſt 
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did at leaſt take that 
would mention the Eng/i/h Proverb, 
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againſt Sugar, who charges it with a cor- 
roſive Liquor, as bad as Aqua Fortis, he 
calls it Aqua Stygia : I examin'd it, and 
found the Charge unjuſt ; that Sugar con- 
tain'd no worſe Subſtance in it than Milk, 
and Honey, and Manna; nay, Bread itſelf. 
The Experiments were approv'd of, and 
are in your Journals.” 8 


(35) The ſame Dr. Slare has likewiſe pub- 


liſh'd Part of a Letter of Dr. Cooke's, concerning 
the Duke of Beaufort, who died about the 
Years 1701, or 1702. e 


Briſtol, November 3, 1714. 


« The great Duke of Beaufort, Grandfather 
to the late, died of a Fever in the 7oth Year 


of his Age, was open'd in the Preſence of Dr. 
Hay, Dr. Winch, Dr. Baſkervile, and myſelf; 


all the Viſcera were as ſound as in a Per- 
* ſon of 20, never troubled with Coughs, and 


his Teeth firm: His Chaplain Mr. Hopkrns, 
and his Secretary Mr. Crow, told me, that 
for near 40 Years, he had uſed near a Pound 


of Sugar a Day in his Sherry, Chocolate 


and Sweetmeats, which he did eat con- 
ſtantly after Dinner. I aſked the Houſe- 
keeper, Mrs. Grimes, and ſhe ſaid, that he 
uantity daily, and 


* That which preſerves Apples and Plumbs, 
Will alſo preſerve Life and Lungs.” 


(36) Let 
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(36) Let us hear alſo what Dr. Slare ſays 
of nimſelf, in Reſpect of Sugar. 


ſays he, would be ſo curious as to enquire 
more particularly into the State of my 
Health, and demand of me, as a living Evi- 


dence, to give a faithful Account of Sugar 
ok my own 1 ience, and how it affected 
n bring in a third Caſe, 


1 ſhall 
5 intended to repreſent only two. 
4 do declare that I cannot charge Sugar 


with one Ail or Injury that it ever brought 


upon me; that J was for ſeveral Winters 
troubled with 4 pituitous or phlegmatic 


* Cough, for three or four Months, due to the 


cc 


thick London Air; that J made much uſe of 


Sugar, and ſometimes of Honey, which did 
me good, and enabled me to 


paſs the 
more eaſy ; that the Country im- 


mediately relieved me, and in a ſhort Time 


cured my Cough ; I am, God be praiſed, 


free from any Diſeaſe, have no Symptoms 
of Scurvy or Conſumption; and thoug 


near 
Sixty-ſeven, yet few will allow of it by my 


Countenance or Activity, that I preſent that 
notwithſtanding my having indulg'd 


* myſelf in ſuch 


Age; 
uantities of Sugar, I have 


liv d to bury above eighty Fellows of the 


College of Phyſicians that were my Seniors, 


fince my firſt Admittance, and a vaſt Num- 


ber that were my Juniors; many of this 


Number were bitter Enemies to that moſt 
delicious and curious Preparation, fine Sugar: 


I write without SpeQacles, and can read a 


ſmall Print, 


can walk ten or fifteen Miles 


« with 


If any one 
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be ſo generally read, as he may wiſh, or 


Se e,, 
te with Eaſe, and can ride thirty or forty 
e Miles a Day, if need requir'd it. I may 


« juſtly attribute a great deal of the healthful 
_« Conſtitution, which I at preſent enjoy, to 
e the nouriſhing and balſamick Virtue of 


«c Sugar.” 


(37) We hope what has been faid, will 


_ demonſtrate Sugar, particularly refin d Sugar, 
to be the moſt ſa ubrious, pleaſant and uſeful 
Concrete that Mankind has hitherto been 


acquainted with. 
ts Wholeſomeneſs has been proved from 


many Inſtances of its ſoft, balſamick and kindly 
Nature, its Pleaſantneſs from the univerſal Ap- 


probation of every Species of Beings, and its Uſe- 


fulneſs from the great Advantages which Man- 
kind do, and may further receive from it, if pro- 
perly made uſe of. The falſe Accuſations and 
_ unjuſt Imputations, which ſome of the Learned 


and Unlearned, have laid to its Charge, have 
been clear'd up, and ſet in their true Light ; 
it is therefore hop'd, that neither the Unwary 
nor Fanciful, will continue their Prejudices 
againſt ſo deſerving a Concrete as Sugar, which 
cannot be parallel C6. TATE N 
I ſhall conclude this ſhort Eſſay with ſome 


Remarks on FERMENTATION, as laid down 


and recommended in a Book lately publiſhed 


by Subſcription, called The Natural Hiſtory 


of Barbadoes, written by a Gentleman poſ- 
ſeſsd of a Cure in that Iſland; and as by 


the Manner of its Publication, it may not 
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tical Diſtillers here will allow us 
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his Invention may deſerve, we. ape the prac- 


rit, in thus 
endeavouring to make them acquainted with it, 


although we cannot take upon us to ſay, they 


will reap any great Advantage thereby, he ſays, 
* That moſt of our Planters are yearly great 
« Sufferers, eſpecially when they firſt begin to 
diſtil, for want of a proper Knowledge how 
« to raiſe and continue a regular Fermentation 
in the Mulſa intended for Diſtillation.” 

In order therefore to ſet them right, and that 


* 


» - 


4 


they may proceed, as he ſays, with certainty, 


he firſt obſerves, © That no Fermentation can 
te be rais'd under ſix and thirty Degrees of 
« Heat, or kept up after ninety; a leſſer than 
« the former will not be ſufficiently warm to 
<« raiſe an Ebullition, and a greater thanthe latter 
<« diſſipates the. ſpirituous Particles too much; 


therefore, ſays he, if Experiments were made 
with a Thermometer i in every Diſtil-houſe, to 
« fix the certain Degree of Heat, that awell pro- 
portion d Mulſa would ferment i in, it would 


« be eaſy, by the Help of this Inſtrument, 


always afterwards to aſcertain this neceſſary 
Degree of Heat, let the Change be ever ſo 


* ſudden and confiderable ; for if the Heat 
„ ſhould prove fo great as to exceed that De- 


gree, in which tuch a well proportion'd 
9 Mulſa was uſed in Time paſt to ferment 


a beſt, then the Windows towards the Eaſt 
© ought to be open'd, ſo as to admit ſuch a 
" Quantity of cold Air, as would reduce the i 


a 
— 


Hcat to a Per Standard; on the contrary, 
” 


Fein 2. 
if the Spirit on the Thermometer ſinks below 
the neceſſary Degree of Heat, than theſe 
© Windows ought to be entirely ſhut up, in 


= © order to procure a ſufficient Degree of Heat: 


« By this Means the Diſtiller may come to a 
« Certainty, and proceed by a Rule, and not 
zZ CG. Et 4 
EI f after ſuch Rules and neceſſary Cautions, 
ci the Mulſa doth not ferment,” t 
And goes on to enumerate Cauſes, to one of 
which, he ſays, it muſt be attributed, and not 

o 
The Method muſt be own'd to appear ex- 
tremely eaſy, and it ſeems very ſtrange that it 
ſhould have hitherto wen 1c Thoughts of 
ſo many learned Men, who have taken inde- 
fatigable Pains to account for, and explicate 
the many wonderful Appearances that are to 
be met with in the Practice of Fermentation ; 
but we hope to be excus'd, if in examining 


2X this- infallible Rule of performing one of the 
WT moſt ſurprizing Operations in Nature, we ob- 
I ſerve Defects in it: He has not offer'd one 
Proof or philoſophical Argument to ſupport it, 


and we obſerve that in Caſes of this kind, 
no Proof can be admitted but ſuch as are 
brought from Experiments. Fermentation in 
itſelf is ſaid to be utterly unknown to us, and 
that we can only be acquainted with it from 
its Effects; and being the only Operation in 
Nature, by which an inflamable Spirit can be 
obtain'd, is peculiar to the vegetable Kingdom. 

TTW 
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We ſay then, that ;nteſtits Motion i is the ef- 
fective Cauſe of Fermentation. 


That Air 1s a Fluid contain'd in all Bodies; 


and, 
8 That Fire is an inſeparable Concomitant of 
Air. 

Air then, influenced by Heat, is by its elaſtic 
Quality, the Cauſe of inteſtine Motion ; and as 
no Degree of Heat remains conſtant, but is 


perpetually either encreaſing or diminiſhing, 
inteſtine Motion in the Particles of Bodies is 


more or leſs accelerated in Proportion to the 


Degree of Heat it partakes of. 

But there is another Power which we muſt 
conſider, as it is no leſs active in the Buſineſs of 
Fermentation, this is Attraction; that there is 


an attractive Power in all Bodies, or that all 
the Parts of Matter are mutually drawn towards 
one another is univerſally allow'd, and as Par- 
ticles of Matter, more or leſs, approach to each 
other, according to the attractive Power they are 
poſſeſs d of, their Velocity increaſes, and Heat 

nv proportionably excited. | 

By theſe mechanical Operations, ating from 


the elaſtic and attractive Force of Bodies, is 


Fermentation rais'd and carried on, but a 
conſtant watching and obſerving this inteſtine 
Motion is neceſſary, to prevent the ill Effects 


of any ſudden Production of Heat or Cold. 
By the foregoing Account of the Means by 


which Fer mentation is perform'd, this Gent;c- 


man's Rulc appears to be unphiloſophica al, im- 


practicable | 


ol 


[297] 

practicable, and abſurd in its firſt Conception; 
but let us conſider it as laid down by him. 
The Subject which he propoſes to ferment, 
is a well-proportion'd Mulſa, and is to be of 
the ſame Conſiſtence, Body and Strength of 
a former which had ſucceeded well; © therefore, 
« ſays he, we are to apply the ſame Degree of 
« Heat as was applied to that,” We might object 
to this, and 4 0 by what certain Rule, he 
knows his well- proportion d Mulſa to be of the 
ſame Body and Strength as the former? as we 
do not think it poſſible to diſcover the Strength 
and Ability of any Subſtance or Matter, in a 
State of Inactivity : But to wave that, let us 
= ſuppoſe this Mulſa to be as he would have it, and 
the Degree of Heat proportion'd to his Deſire, 
= what will neceſſarily, nay molt evidently be the 

Conſequence, but a moſt imperfect and de- 
ſtructive Fermentation? for the Degree of Heat 
that rais d this Mulſa from a State of Inactivity, 
would by its Continuance farther increaſe this 
inteſtine Motion, and conſequently, the Heat, 
por Reaſons already mention d, and therebß 
cauſe ſuch an Efferveſcence as muſt deſtroy 
whatever regular Fermentation may have been 
begun. Had this Gentleman but ſuppos d, 
however far from Truth or Probability, that 
whenever the inteſtine Motion in the fer- 
menting Body had increas d beyond what was 
intended, by his fix d Degree of Heat, it would 
affect the Medium, and thereby diſcover on 
His Thermometer, the Danger or Situation of 
his Mulſa, by which he might rectify what- 
mY ever 
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ever Diſorder attended it, 


1 


thought he had been 
of the Nature of Fermentation; but that he 
ſhould conceive ſo abſtruſe an Operation, as 


that of Fermentation, was to be perform'd by 
looking on a Thermometer, is moſt ſurprizing; 
and he may be aſſured, that without a conſtant 
watching of the Mulfa, no perfect Fermenta- 
tion can be accompliſh' d, and that other Means 


muſt be employ'd than opening and ſhutting 
of Windows. 


Ihe notable Uſe this Gentleman has Sil 
for the Thermometer, brings to Mind a Set of 


Philoſophers that Capt. Gulliver met with in 


his Travels, who had form'd a Project for a 
more caſy and expeditious Method of writing 
a Treatiſe in any Science, by a wooden Engine; 
and I can not but think, if the ingenious Au- 
thor of thoſe Travels were now in | being, and 


Maſter of his accuſtom'd diſcerning Spirit, he 


would recommend ſuch an Engine to the Uſe 


of ſome modern Profeſſors, that they might by 


its Aſſiſtance, prevent any Reflection upon ſo 


worſhipful a Body of Men as their Electors.” 
But to leave this Digreſſion, we will conſider. 
the Caſe and Mcthod of our Diſtillers here, and 
confeſs we have known them in a Dilemma ; ; 
but then they are differently circumſtanced. 


The Exciſe Officers being oblig'd to take the 


Gauge of the Waſh, the Diſtillers are under 
the Neceſſity, in fermenting, of bringing it 
within a certain Quantity, or they would be 
conſiderable Sufferers by an re of Duty; 


and 


we might habe 
poſſeſs d of ſome Idea 
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and though our Melaſſes here is pretty much 


of one Body, yet through Inadvertency, it may 
happen to fall into too violent an Ebullition, 


and thus be in Danger of an imperfe& Fer- 


mentation; but this not being the Caſe Abroad, 

whatever Part of the Juice of the Cane 1s ap- 
propriated for Diſtillation, and however propor- 
tion'd, it may be properly, and to the utmoſt 
Advantage fermented, but not without diligent 
and accurate Obſervation ; for Particles of Mat- 
ter, as we have already obſerv'd, whatever 
Strength or Ability they may be endow'd with 
do not always diſcover it in a State of Inaction; 
but when once ſet in Motion, if not diligently 
watch'd and conſidered, will, eſpecially in ſo 
warm a Climate as Barbadoes, fo increaſe in 
Heat, as to become a Kind of Menſtruum to 
its ſpirituous Particles, or ſo weaken them as 


y to render the Fermentation of ſmall Effect. 


This Gentleman might perhaps think that 
Philoſophy was not likely to be met with in a 


XK Diſtil-houſe, but he might at the ſame Time have 
reflected, that er e Rules are there 
1 practis d, thoug 

EF founded ;, and we ſhall obſerve, that this in- 
fallible Rule is no way conſonant to what our 


not known in what they are 


practical Diſtillers chuſe, in order to a per- 
fect Fermentation; their Workhoutes are always 
large and airy, were they cloſe and confin'd, it 
would be impoſſible, during the Fermentation's 
being at its Heighth, for any Man to continue 


one Minute in them, the Fumes are at that 


Time ſo ſtrong and powerful; they are alſo of 
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N has been given to People there, ap- 


fo ſtupid or indolent, as not to remember ; 
one Year what he did the laſt, ſhould be in- 
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by a Succeſſion of Heat and Cold. within pro- 


per Degrees; and that the moſt eligible Seaſon 
is that wherein the Weather is moſt. uncertain 
and changeable. 

We apprehend the Planters in our -- Sngze 
Iſlands, where Diſtillation is ſo much prac- 
tiſed, are in this Matter miſrepreſented ; for 


where Men' receive Encouragement, it cannot 


be doubted but they underſtand the Buſineſs 
they are employ'd in; and that good Encou- 


ears from the following Inſtance : Being at a 
Plantation in Barbadboes, call'd Searle's, on a 
y when General Frere, the Owner of the 


3 and the Governor, happen'd to call 
after ſome Converſation with the Manager, 
Whoſe Name was Mayo, and he had left them, 
Mr. Frere told the Governor, that he gave Mr. 
Mayo Four Hundred Pounds a Year for his Ser- 


vice on that Plantation only, he having other 
Managers on his other Eſtates: From this we 


- infer, that where conſiderable Salaries are given, 
it cannot be to People ſo very ignorant; nei- 


ther can it well be ſuppos'd, that any Man 


truſted with fo large a Concern as the Ma- 
nagement of a Plantation, in which the keeping 


up of the Cattle, and Care of 2 or 300 Slaves 


requires no ſmall Induſtry and Pains. We 


remember it a controverted Point at that 
Tank and it may poſſibly remain ſo ſtill. 


Whether 


*- 


pg [ 3 3 3 g 4 
Whether the buying of new S Br 
the Women Time to take Care.gf their Young, * 
be moſt Advantageous, but tit will admit 
of no Diſpute which is the moſt humane. 
Having ſhewn how impracticable it is to 
ferment the Mulſa by the Thermometer, and 
conſequently that the Rule before laid down, 
cannot aſſiſt thoſe Gentlemen for whoſe Service 

it ſeems intended; yet we are perſwaded, that if 
the Hints here given are cloſely attended to, 

| they will lead them ſucceſsfully to their deſir d 
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